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/'  SUBJECT:     "Make  It  A  Fish  Fry"  ...  Information  from  Office  of  Marketing  Services, 
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If  you've  never  experienced  the  pleasures  of  a  fish  fry,  out  in  the  open, 
then  you  can't  imagine  how  delicious  is  the  fragrance  and  flavor  of  crisp  golden- 
brown  fish,  hot  from  the  skillet. 

The  choice  of  fish  differs  so  much  with  the  markets  where  you  shop  it's 
difficult  to  recommend  any  particular  kind  of  fish-     If  you  want  to  give  those 
fishermen  in  your  family,  a  realistic  back-to-nature  treat,  you  may  want  to  select 
fresh  whole  fish  which  they  can  clean  while  some  one  else  builds  the  fire. 

Among  the  salt  water  varieties  of  family-size  fish... sea  trout  and  striped 
bass  are  excellent  eating.    There  are  a  good  many  kinds  of  river,  brook  and  lake 
fish  in  1  to  2  pound  sizes.    Lake  trout,  pike  and  perch  are  among  the  most  popular 
of  the  fresh  water  fish  sold  whole. 

Or. . . .  if  your  tstssvA  is  large  you  may  find  it  easier  to  buy  dressed  fish. 
Haddock,  cod  and  flounder  are  sold  in  most  urban  fish  markets  now,  and  both  have 
fine,  ^ich  flavors.     Buy  the  fish  filleted. .. that  is,  the  meaty  sides  of  the  fish. 
It's  easy  to  pan-fry  that  way... .and  easy  to  serve,  too. 

Fish  spoils  ruickly  in  hot  weather. .  .and  even  for  a  half  hour  tramp  through 
the  woods,  it's  safer  to  icepack  the  fish.      This  isn't  hard  to  do.     Select  a 
light  weight  box  or  bucket... and  surround  the  fish  with  finely  chipped  ice.  For 
extra  protection  wrap  the  box  in  3  or  H  layers  of  newspapers.    You  can  'keep' the -;  y 


fish  cold  that  way  for  several  hours. 
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If  you  don't  want  to  make  a  meal  on  fish  alone,  consider  team-mates  that  fit 
the  occasion.    Baked  potatoes  are  wonderfully  satisfying  if  you  can  "build  a  deep 
fire  to  hake  them  and  have  the  time  and  patience  to  wait  while  they  "bake. 

For  a  hurry-up  affair. . .boil  the  potatoes  at  home.    Then  while  the  fish  is 
sizzling  in  a  little  fat,  hash  brown  the  potatoes  quickly  over  the  hottest  part  of 
the  fire.     If  you  add  a  diced  onion  to  the  potatoes,  anyone  with  a  jaded  appetite 
will  begin  to  generate  an  interest  in  your  outdoor  party. 

In  addition  to  pan-fried  fish  and  hash-hrown  potatoes,  center  the  tahle. . . 
whether  it's  a  grass,  aand  or  rock  tahle... with  a  hig  howl  of  garden-fresh  vege- 
tables. . .lettuce,  carrots,  radishes,  cucumhers,  and  of  course,  tomatoes. . .plenty 
of  cold,  thirst-quenching  tomatoes.      Don't  forget  the  salt  shaker. 

If  anyone  wants  a  dessert  after  all  that,  pass  the  fruit  "basket.  Peaches, 

oranges,  or  melons  are  hard  to  beat  for  that  last  good  taste  in  your  mouth. 

******  a 

A  fish  fry  out  in  the  open  that  necessitates  a  fire  carries  with  it  a  certain 
responsibility. . .on  the  part  of  the  host.    Here  are  a  few  suggestions  to  remind 
you  of  that  responsihility: 

No  fire  should  he  "built  where  it  will  damage  a  growing  tree. 

Fires  should  be  only  large  enough  for  the  cooking  required. 

Every  precaution  must  he  taken  to  prevent  fire  from  spreading  to  underbrush. 

Except  in  emergency,  cooking  should  not  he  started  until  flames  have  subsided 
and  a  good  bed  of  live  coals  is  formed. 

A  fire  should  not  he  left  unguarded. 

All  smouldering  wood  or  other  traces  of  fire  should  be  extinguished.... 
completely  wet  down  "before  you  leave  it . 
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